^^Receirx for miking Dauphiny Soup *, nxhicb »n turkey is 
caUed Toub'e, andnDtth ttihicka grtat Number of Fefmt may be 
fUntiJullf Jed at a lery fmall Ex pence » 

T A K E a Pound'!' of Whtat-mcal, and knead it witk Wa- 
ter a little falred< When the Pafte ia made, and kacadcd fo 
as to he a little foft, divide it in fevcral Pieces, about t^xc 
I Hignefs of an Egg each : Then fpread them out with a Roliine-pi«, 
r lo as to make the Pafte very thin, tfnd place the whole regularly 
upon a Table* : _ ^ 

Hjive re^dy upon the Fire a Sauce-p»«, or little Pot, orin^lirth- 
ca Pipkm, with one Gallon % of Water. When the Water grows 
not, put in lonTiC Salt, and a Quarter of a Pound of Butter or Suet :■ 
ind when it begins to boil fiercely, throw in your Pafte, having iirft! 
tut It in very fmall Bits j for the niorc thin ind fmil! they are, thtf^ 
more they will fwclh And tike Care to throw them into th.t Part of^ 
the Water where it boils the moft fiercely. 

After this a (mall Fire will be fufficient fortnakinc this Soup boil 
foftly for an Hour and a Quarter, or for in Hour and a Half: but 
u will be ftccefi-ry to ftir -it with a Spoon from Time to Time to^ 
the very Bottom, in order to prevent its kicking to the S^ucc-pan. , 
If you find K grows too thick, put in fomc witrm Water, and if 
It appears to be too thin, fprinklc into it a httlc ‘Meal. This Soy^ 
IS agreeable to the Tafte, very filling and nourifhing 5 and tkc QiiaH 
tity above-mentioned will t>e fufficient for fix Pe«fons, one HaUior 
inner, and the reft for Supper* But as what remains after Dinner 
wil, become thick when cold, it muft for Supper be diluted with a 
little warm Water, and made warm again upon a fmall Fire; «nr 
Care rauft be taken not to let it il^niJong in the Sauce pan or -Pot, 
leit It mould acquire a brifTy or iron Tafte. 

Ten Poundi of Me«l m«de into P*ae, will produce 15 Poundj-tn# 

1 ^«ter, which prepared a. before mentioned, will be abundantly 
^fficient for feeding 60 Perfons for 1 whole Day. And for thefe ten 
found) of Meal, making above 13 Pounds of Pafte, there muft be 
ten gaftons of Water, two Pounds and 1 Half of Butter or Suet, and 

three Quarters of a Pound of Salt', . 

The better the Wheat-meal is, without, however, being too finea 
!Ij ‘”?n* .'lU"'.* increafe. But Flour will produce lefs Pafte, 

and will diftoive too eafil, in boiling; and it the Meal be too coarfe, 

It will not bs tough enough, confcqbently wiil not fpread thm enough,! 
maJ* °'r ftiould be thofen, which is commonly ( 

made ufe of for hoa&old Bread. i) 

R* ci IPT fir preparing Rice, fi at therewith to fibfiji a great, 

dumber of Per/ons at a fmall Expeece, I 

wlw,i“V‘ • f ® 0 <J we have. Some: 

Tth. . •« nouriAed by it Jvsnd in- 

^h^ from WK*°'‘ ' of their Subfiftance from it, thin ei- 

thcr Jrom Wheat or Rye. 

There 

eatedta/hl^^’ Method fir making if wat frP communi- 

doti not a! 0/ Dauphiny. f The Aulho,\ 

th, F^lilr\7omT''‘’ "t n"v" Tj'ttf 




wi^hUTpl* ^7iii'‘ of preparing it for Food;T8'“with“w«ir 

chura ^ 5 whatever Way you may 

rent TiL" in wiri^ WaTeJ? ^ 

(J’f ri-" ‘’'o'*'!'’ T''** • fofficient Quantity of it^ 

fnlo^a Ptrfonafora whole Day, put fivePourios§ of Rice 

nto a Sauce-pan ot Pot, with five G.llons of Water, and a prono 7 
nonalQ^antityof Salt: Make it boil upon a fmall Fire Jr Xee! 

VefTei, and 28 you find it thickens pour in by Degrees more warrni 

f’''* G'lfons more, Thefe five Pounds- 
produce fixty Portions or Shares, neither too thick nor too thin li 

Ihe“ J !!f Food for one Perfon,and conf.quentiy’ 

.the five Pounds will be fufficient Food for thirty. 

in order to prepare with Meal, or. the F.t of Meat, .fufficient' 

knee's nf“hf '7 Perfons for a vjhole Diy, put forty] 

Ounces of Meat into the firft five Gallons of Water, and ^ter ycu'l 

iith TheV' “P- i" Tour five Pounds of Rice,] 

f£ wiirbe eS:% go“!‘‘ f 

feetin! " fufficient Quantity of Rice' for 

.83 Perfons for a whole Day, you are to proceed as w'th Wa- 
ter alone. only Jesve out a Gallon a^d a Half of the wTter and' 

Hour of ’ihe 

' ycJffiJnd^o“fenr^“'’‘’' “> Number of Perfons 

Lfe of Rice W^I ’'“m"' ordiminilh in Proportion the' 

whh Wa^« ;r S ? “r* 7 And the Rice prepared 

with m may be kept for two or three Days ; but that 

'» *Pt t“ t“'*> f' Ur the next Day. 

Royal Acadrm' 1 '’nfT*’ ’”^""’"^"’■* 754 . communicated to the 
uoyal Academy of Surgery at Par/r, by M, Eeeo/in, upon occafion 

invenr^'J'f '><' by M. Souebe, who has 

Jed n^. f«>n'^ou8 (or mealy) Powder, fix Ounces of which di- 

bv rh; 7 M ^ V;’' ’ *"•* “ E^tperiment been' found, that 

anv T me“'"’ *"<i Vigour fol 

I SoL FcT;J jX„ce!” " °»« 

i FaJi;e^t^'Je-‘^77^ thn in tha Ye-ir 174;, when there w„ a 
' bin the South of Frame, and the Port of Bourdeaux was* 

'^he Lng'’’s Supply by Sea, 

Te/Jbefore.'” had died at a Medium of ten 

He further obferves, that the Poor in many Countries live mofliy 

c^— — ' ^ — — • 



